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SAVORY DISHES FROM LEFTOVERS : ARE YO

U EASY TO ENTERTAIN? : FALL STYLES : CYNTHIZ

“TEFTOVER meats and vegetables

may be turned into palatable
food with just a little time and
energy. The basis of all croquettes
ghould be a good thick molding sauce
that will give a product that is
creamy and delicious to taste.

Owing to the fact that croguettes
and cutlets are usually fried in hot
fat, it is not necessary to add either
shortening or butter to the cream
sauce.

The true secret of good eroquettes
or cutlets igs to have the mixture
tich and creamy. Mold into cro-
quettes and then dip in flour, then in
the egg mixture and finally roll in

fine crumbs. Now fry until golden
brown in hot fat.
How to make the foundation:

Place in a saucepan

One cup of mill,

Siz level tablespoons of flowr

Stir to dissolve the flour and then
bring to & boil. Cook slowly for five
minutes and then add the flavoring
and seasoning. Set aside to enol
and then mold. Form into
quettes, roll in flour, dip in beaten
egg and then roll in fine bread
erumbs and fry until golden brown
in hot fat.

Cheese Croqueties

Cro-

Prepare the sauce az given ahove

and add
Ome tablespoon of groted onion,
One teaspoon of salt,
One teaspoon of paprika,
One-half cup of grated cheese,
Two fnblmpo:-r:.< of ﬁ'rlr-a'_;,‘ minced
parsley.
Mix thoroughly und then turn on
& large platter and set in a cool place

for four hours to mold into shape.| thoroughly and then set aside to|

Roll in flour, dip in beaten egg and

then in fine bread crumbs. and fr_\'|

until golden brown in hot fat.

Nut and Pepper Croquettes

Two green peppers,
Two medium-sized onions.

Mince very fine and then parboil
and drain. Turn on a cloth and pat
dry. Place in a bowl and add

One cup of cream sauce, made ns
_given in the method,

One-half ecup of finely chopped
“nuls,

* One teaspoon of salt,

One teaspoon of paprika,

Three tablespoons  of
vheese,

grated

Mix thoroughly and then pour on
a large platter and allow to cool,

. then finish as directed for cheose
. eroquettes,

Egg Croquettes
Prepare a sauce as directed in the

method and then add

Two hard-boiled
through o sicve,

One teaspoon of salt,

One teaspoon of paprika,

One tablespoon of grated egg.

egge, rubbed

~ Mix and then turn on a large plat-
ter to mold and finish as directed

~ for cheese croquettes,

Lima Bean Croqueties

Wash and soak overnight three-
_quarters cup of baby lima beans. In
‘the morning parboil until tender and
then drain until very dry. Now put

One green pepper,

Two medium-sized onions,

Four piscea of bacon
through a food chopper. Place in a
. pan and cook until the onlons and
Drain free from

the food chopper and add

_ The prepared peppers and oniona
‘and bacon,

Yol : One teaspoon of salt,

One teaspoon of paprika,
Two tablespoong of finely minced

vl
" One teaspoon of Worcestershire
Mix thoroughly and then mold
; croquettes and dip in flour, then
n beaten egg, and roll in fine bread
‘grumbs. Fry until golden brown in

hot fat.
Leftover meat may be minced fine
and seasoned as follows: Put a suffi-

Goods at Wholesale
Prices!

We have wide selections of all

goods, including spreads,

and aprons,

Jots at present of Mill-

. and Remnants of Cre-

Ginghams, Percales,

imbrays and Outing Flan-

All at very low prices!
Special Tomorrow—

Ing Flannels in quality
1 £ hot to be equaled ui

2t <y

By

our
wo grades—ench the best

g  23c * 30c
in fine patterns and good
P '-'.“:'m’&‘f‘ ,-'.I.'l".‘.. 26¢
" Cheviots 0 siriped pat-
Q. e 28,

Braid.....yd, 2¢

e
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JOW TO MAKE GOOD CROQUETTES;

By MRS, M, A, WILSON

fCapyrioht, 1819, hy Mew, M, A

. Wilwns,
Al Righta Reserved.)

THEY LOOK GOOD

NI they are good—these delica-
Mrs, Wilson iw
women low to mnke by
pinn. Lest yon forget,
gchedule for remninder
wonl ;
CHARLOTTE
|"']i"""' NN "'['
s

showing
the movin
here is the
of ihis

C1rR

RUSSE
(Rix twent s five

nfrerinnns
Sixty-gecond

Thorsdny nnid Fridny
and evening=. fhrient,
gtrect aml Wandland avenne
nfier
Reventy - first

Snturday
Pasrlinll,
Woodinnd

QUEEN VICTORIA SPONGE

CARYE

i(Twa for

nopn and evening,
utrect  and

nvene

N aquarier)
SRaturdny,
the Coa

Fridnvy nnd
il evenimgs,

Thursdny.
nfternoons
loninl,
L1 T s BT
thn boxoffire or by
Fditor of Waomn =
"enre Lenaen
addressed stotiped envelope,

abtained nt
weniding 1o the
Mage, KvENING
Plonse inelose self-

cient amount of cold eooked meat or
fish through food  chopper to
| measure three-quarters cup and

the

One large oniom,
Four branches of pavaley.

Place the mixture in a bowl and
Cadd

(e teaspaon of salt,

Ohie teaspoon of paprika,

e eup of ervam sauce,

made as directed in the method, then
| the finely chopped meat and one tea-
| spoon of Warcestershire sauce, Mix

| maold.
in flour, dip in beaten egg and then
| roll in fine bread crumbs, Fry in
| hot fat.
| Cold beef, lamb, chicken, veal, ham
| or crab meat or fish may be used for
‘ this delectable method of serving an
| entree, Nuts, epgs, cheese, hoth
| cottage or pot and store cheese, may
| be used. Dried peas, lima heans,
i navy and soy beans as well as cow
i peas and lentils will afford a splendid
| variety to thae thrifty housewife who
'| must provide cheap protein dishes.
The difference between a erodquetie
| and & cutlet is just in the shape.
|Crnqlmttos are shaped either in the
cylindrical or conical forms and cut-

lets in flat, either round, triangle or.

{ chop share.
| add four tablespoons of evaporated
:milk and beat hard to thoroughly
| blend, place croquette or eutlet on
wire spoon and use tablespoon to

| pour the beaten egg over the ecro-|

quette.
To prepare the crumbs dry all
| pieces of stale bread thoroughly, No
hit is toe small, & crust or even the
| erumbs left from cutting the bread.
| Put the well-dried bread throeugh
| the food chopper and then sift
through the colander; either put the
coarse crumbs through the food
| chopper a second time or keep them
| for au gratin dishes.
|  Always serve either a cream or
tomato sauce with croquettes and
1 cutlets, and garnish them with pars-
| ley or cress.

| Mrs. Wilson |
' Answers Queries |

My dear Mrs. Wilson—Will you
please furnish me with the recipe
for the old-fashioed spruce or
often called gmall beer, which is a
nonintoxicating drink? T hava
the recipa for lemon beer, but the
one I refer to has no lemons in it,

| I believe one of the ingredients is

p

~—is a pure, unadul
torated table and
cooking . oil, pressed
from the finest oile
producinﬂ peanuts
grown in the south.

EOMON

Piedmont
Peanut Oil

It is especially fine
for “deep” frying.
Ask for PIEDMONT—

The food oil with
the nut flavor

Form into croquettes and roll |

| To prepare the egg for dipping

VARIED RECIPES BY MRS. WILSON

First, the Foundation Sauce That Insures Their Success, Then Different Savory)
Combinations That Will Appeal to Any Appetite, Using Leftovers '
Turned Into Palatable Meals

brown sugar or molasses, but the

| other ingredients T have forgot.
Mrs. C. B. A
Spruce Beer

Place in a Iarge tub
Fawur and one-half gallons of warm
L urler,

Three quarts of sirup, -

Two paunds of browun sugar

Chee nunee of eoncenlrated egzence
nf apruce

Mix thoroughly and then add
three-quarters of 1 yeast cake, dis-
solved in one-half cup of water.
et stand in the sun for one-half day,
| Bottle and tie the corks securely,
Let gtand in a warm room for twelve
| hours and then place on gides in a
|eool place. Can be used in three

Jdays.  If you desire n clear prod-|

uct nmit the molazses and use seven
pounds of granulated sugar.

|’ - - - i
’:; Please Tell Me
| What to Do |

By CYNTHIA
| [
| Give Her Absent Treatment
Denr Conthin—1 wonld like to re-
When T went to
August a esrtaio girl friend

veive o Tt e ndviee,
enmp last
of wine made me promise to write, |
did,
cnn guess she did not have to urge ms
Well, T was refected in
the army sod 1T went to see her the very
I nuked if
keep steady company aod she told me
|| conld
i"hm” six weeks ngo.  She acted wvery
vonl, T went bams and went back the
next night,  She acted the snme wny,
I went home aond wrote her a letier
aeking what wes the trouble and she
gave me no =ntisfaction whatever, [

love this girl dearly. T had nlmost $200
saved up to get married when she broke

I vared a Int for thie girl, &0 you

‘on to write,

| next dny nand her I could |

Eversthing went well until |

off.  Now every time I ealled on this
girl of course 1 had to kiss her, 11 )
did mnot she got angry at me, Wil

some render auswer my question, Why
are the girls so erazy to be kissed?
Muost all of themw are. 1 know a young
(lady who told me that noe young.man
Leould call on her without kisslog her.
| T think she is foolish. 1 lost respect for
ihur when she eald ft. Cynthia, please
ndvise me what to do to win back the
[love 1 lost, for she did love me. She |
has told me 5o many times. W, K.

i Try staying away from the girl for a I
while und golug around with other girls.
Iorhapa the little ludy felt ton sure of
vou and thought she could treat vou as
she plensed.  Terhaps you will hear
from her, If not, after a couple of
mouthe hove passed vou might nek in a
sort of u friendly woy if you could eul)

Before mnking this definite broak in the
first pluee T would drop n little pote
to the girl telling her that sinece she
can give no reason for acting ne she hns |
| neted there seems nothing for yon ta do |
| but stay nway,

| —— |
' Your dentist will say

“clean your teeth!’—
He knows Sozodont will—

| SAFE

clean s

If dental skill, during the past 70
years, could have devised a bet.
ter or safer formula for cleaning |
the teeth and gums, we would be |
usingitand itsnamewould stillbe |

Josodont

THE AUTUMN SUITS
ARE VERY ALLURING

OF eonrse, it Is duvetyn, for that
is the smartest matecinl for fall,
The fur is Japanese mink

A Daity Fashion Talk by Florenre Rose

F YOU hayve the price there are really

no two  poasibilities for xour new
autumn Y st It simply must he
duvetyn, for never before were these

fabrics auy more nttractive and never

‘hr\fnrﬂ wore (hey s interestingly fash-

And
really vou could mot do better this au-

foned into siriking sutumn suita.

tumn thun te make an expensive suit the
wardrobe.
If you ean get but one expensive gar-
ment 1ot it be n swit.  For blouses to
wear with suits are golng to be varled
and many of them quite suitable for
formal afternoon wear and quite appro-
priate for inlormal evening wear—din-
ner at the hotel o for the family thea- |
tre party.

{Coprrizht., 1R1D, by Florence Tone.)

‘ The Woman’s
{ Exchangi

pieee-de-resistanee of your

Wedding Announcements
Ta the Editor of Woman's Page;

Denr Madam—Ts it proper to send
out wedding announcements belors thi
wedding If it be a simpla quict house |
wedding?  Will it make any difference
in the wording of the announcements

Mourning
Attire a
Specialty

10 ) B

L]

for him
sure to

I knew raw cow’s milk was
hard for him to digest because
of the tough curds—and [ ways
afraid of the dangers of germs,
particularly in hot weather.

And then my doctor told me
the safest form of milk—rthe
easiest to digestrthe nearest
thing to mother's milk—was
Nestlé's Milk Food. My baby
has thrived and grown in health
and happiness ever since.

require the further addition of mille.

I made up my mind to find a food

FREE! Enough Nestlé's for
12 feedings. Send the coupon.

HEN I found I couldnt
nurse my baby any longer,

that would be safe—thatr would be
bring him health and happiness,

Yousee, Nestlé'sisreally milk
=—but with the tough curds
broken up by changing ittoa |
fluffy powder, and with just the |
right amount of sugar and cereal
added. '

I found that the Nestlé Company
likes to save babies and keep them
well. They sent us free enough

Nestlé's Food for twelve feedings | {

and a very interesting and valuable
Mother's Book about how to take
care of babies. All you have to de
is to fill 'but the coupon belaw.

Nestlé's s pure milk in powder form thet s already modified and does not

Always pure and safe, always wniform

and free from the dangers of home mbdification, Nestlé's has stood the test
of three generations and Aus teday che largest wale of any baby foed in the world,

NESTLES

|
]
@
NESTLE'S FOOD COMPANY, Inec,
Dept, 80, 180 Willlamm 86, N. Y, City

‘ =~ LK.
e \| FOOD

[ Take No Chances
“With My Baby |

if the bride be married at the bride-
groom’s home? R, M.

Wedding announcoments are not sent
ont until the dany of the wedding and
nfter the ceremony has heen performed
In n wedding anpouncement the place
whera the ceremony took  place s
usually mentioned, but it is not neees-
wnry, The sannouncement usually rends
“Mr. and Mry, John Smith announce
the marriage of their dnughter, Mary,

L.

ete. But §if the gicl hns no pavents or
gunrdinn the eards may repd: “'The
marrings of Mary Smith nod  John

Jones is announeed, ete."’
From Liverpool to New York
Ta the Editor af Womaon's Page’
Dear Madam—Is it 3000 miles' sea
vornge from Liverpool to New York?
READER.
The distance is D0LD miles.

Adventures
With a Purse

HAD pot seen Dorothen at nll yes-
terday and when we met tnday she
arooted me with her rare smile. ““Yon
" she

should have heen here yesterday,
snfd.  "'Nan brought us in n book, and
1 hiave bieen thinking about it and laugh-
g over it ever sinee. It wag o red-
lettoy duy,”t  Of conrse, T wanted to
kinow all about it. It appears that i
was written by a friend of Sir James
Barrie when she was but nine years
ald. He happened ta read it and poe-
suaded her to let him publish it. Bar-
rin himself has written the delightful
introduction to it, and it has ll(-nn_
printed  with all the funoy childish |
spelling and queer expressions.  You|
will Hke it and will want to have a
eopy for your own library, just ns
Daorotlien nod 1 bave, You ean buy it
for 81, i

T was amazed to find that they still
have the lovely kid glovea ut the same
remarkable price of £1.65. T thought,
of ecourse, thnt they would no longer
be on sale.  And so when T passed them
today 1 decided to tell you about them
right wwny, sinee T felt sure that some
of you had not inquired about them
whoen I wrote of them before. They |
are soft kid, of excellent quality nod |
rather henvy, The time to get your fall |
gloves is right now when you can take
advantage of this remarkable sale,

|
For the names of shops where ar- ||
tieles mentloned in  ““‘Adventures ||
With a Purse' ean be purchased,
wddress Editar of Woman's Page, '
Evesivg 'vsLie LEDGER, or phone
the Womnn's Department, Walnut
A0,

| is where the joy of living comes in!

TO SAY YOU ARE BORED
IS AN _UN WISE ADMISSION

A Practical Confession That a Person Is Powerless to Enjoy
Life Without a Puppet Show Going On

O ADMIT that one is bored is not
n clover thing to do at wll. 1t ix
& practionl confession that a person is
powerless Lo enjoy life unless there
is wome sort of a puppet show going
on #ll the time. Let the laughing stop,
the plionograph record come to an end
and the world turns inte s dull and
hopelesuly uninteresting place. 1 spoke

HERE is a story told about the man

who wasn't having the jolliest kind
of a time in the world nt a party and
therefors wanderod off into his host's
smoking den.  He found another rather
listlons lopking individunl there and
opened n conversation,

YFrightfully flat, isn't it?'" he said,

ponas.  They are not always looking
for the bright side of things, but they
noeonscionsly make gteaight hendway to
the interesting side of things.
enjoy life to the full beenuse they find
it intercsting—the quiet stretches ns
well ag the oolsy rollicking ones,

Soap Solution

Soap  solution mukes  suds
quickly than sonp in the cuke: it cleans
more evenly and with less wear to the
materinl than soap rubbed on. Make
up a quantity for use as veeded. Use
up bits of sbap in this way.

IMesolve one cake white soap or twe
cups soap flakes, chips or seraps in
thres quartz of hot water, For blan-

LN e o of the joy of living. Those who have | kets add twe tnblespoons borax and
Yen,"' ngreed the other, . r |
. it nre by no means perpetual Polly- | quarter eup ammonin,
“Let's sneak off and go home,”" sug-
g = e ———— e — -
geated the wanderer.  “‘1 can't,”” came i

| f :
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back the other, ‘T live here."’

It was funny of course, and it really
might huwve been you, or it might hnve
been 1 who made the break, but thot | |
doesn’t excuse the man nor does it
excuse ux.  Weoe are all ton prone mi
eviticize the entertninment and hospi-
tality recvived at the hands of another,
If we think well coough of an invita-
tlon to mceept it then we ought te be
sportsmanlike cnouvgh to play n good
losing as well a8 n winning game §f
the evening happens to turn ont that
way.

A party is rveally, after all, only
what we make of it. 1f we sit {n
the corner aod twiddle our thumbs #x-
pecting to he amused and elaborafely
entertpined then it is more than Tikely |
we will begin to =erarch for o clock | §
before the refreshments and go home
jmmediately after them, declaring it
was too dull for anything,

But if we make up our minds to have
a good time in spite of everything.
nh, that is a diferent matter. That

fHrin
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our special heavy duty truck

EVERY BOTTLE
GUARANTEED

Tt's a distinct aid to any
housekeeper who desires
to economize, and at the
same time have appetiz-
ing, nourishing and satis-
factory cooking at every A 4
meal. That's |

LEAPERRINS |

SAUCE

o ALMOND

On sals at all candy and grocery

KLEIN CHOCOL

127 N. 13th St.,, Phila.
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Every twenty-four hours, now, Klein's is shipped by
, 8o that if possible you get it
fresher, sweeter and purer than ever before.

“Made in Ameri
—KLEINS” =

REAM NU

Factories, Elizabethtown, Pa.
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. Now Klein’s Comes to You
24 Hours Fresh!

In order to meet the growing demand for Klein's
b Cream Nut Almond Bars, we have been forced to inaugu-
b rate a daily delivery service.

fi
Hnr_uml_ilﬂl__J

ca’s Milky Way.”

BAR. i,
stores, druggists and new xtands,

ATE COMPANY

THE ORIGINAL WORCESTERSHIRE
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BT HE SWEETHEARS
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“Won its ﬁvor
b e o

a suggestion to m
decisive test of qualit

Toasted Corn Flakes
ake

\

no other.

ness
taste that gladdens
to satisfy hunger,

a food; it has the

+

enjoyed.

cream and a little

o

AT juét one of Kellogg's Toasted Corn
Flakes and you'll discoyer why so many "

|
|
|
: |
Then you notice the texture of the flake—it’s |
|
been properly and carefully prepared. ‘

|

AFTER you have eaten just this one flake, |}
you find yourself with a pleasant longing |
for more; your nerves of taste are telling you -
that you have just eaten something that was
not only good for you, but which you honestly

tempting aroma drifting from our oven doors.

You may as well have the choicest. Ask your
grocer for Kellogg's Toasted Corn Flakes, with

W. K. Kellogg's signature on the package.

KELLOGG TOASTED CORN FLAKE CO.
BATTLE CREEK, MICHIGAN *

a most

" ———

hundreds of thousands of peopl: will have

‘First you get the flavor—the distinctive, inim. ‘
itable Kellogg’s flavor, with a lurking sweet- f
and a genuine goodness that tell of ('
quality. Then you get the taste—a rich, real

the appetite and begins

body that proves it has

L] -

\

You will convince yourself that Kellogg’s is
a complete food, without cream and sugar.
That is the reason why it is so very good with

sugar, why it is such a I

favorite with fresh or canned berries and fruits.
The secret of all this is the Kellogg method.

AN’D a part of the credit is shafed by the
Kellogg wax-tite package, which brings
you the flakes with their oven-freshness un-
changed, so that you can almost detect the ;

|

They !

more -
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